CRAB IMPERIAL 

YOU WILL NEED:  

2 TBS OIL 

1/2 CUP FINELY CHOPPED ONION 

½ CUP DICED RED OR GREEN PEPPER

2 TBS FINELY CHOPPED CELERY

2 TBS ALL PURPOSE FLOUR 

1 CUP MILK 

1 TSP DRY MUSTARD 

DASH OF CAYENNE PEPPER

1 LB FRESH LUMP CRABMEAT, DRAINED  (OR LOBSTER)

2 TBS CHOPPED PARSLEY 

1 TBS MELTED BUTTER

½ CUP TOASTED BREADCRUMBS

DIRECTIONS
HEAT OIL IN A HEAVY SAUCEPAN OVER LOW HEAT.  ADD ONION, BELL PEPPER AND CELERY AND SAUTE GENTLY UNTIL SOFT BUT NOT BROWNED.  STIR IN FLOUR AND COOK 1 MINUTE, STIRRING CONSTANTLY.  GRADUALLY ADD MILK, COOK OVER MEDIUM HEAT UNTIL THICKENED AND BUBBLING, STIR CONSTANTLY.  STIR IN MUSTARD AND CAYENNE.  FOLD IN CRABMEAT AND PARSLEY.  SPOON MIXTURE INTO LIGHTLY BUTTERED BAKING DISH.  MIX BREADCRUMBS WITH MELTED BUTTER, SPRINKLE OVER CRABMEAT.  BAKE AT 425 DEGREES FOR 18 – 20 MINUTES OR UNTIL LIGHTLY BROWNED.  

YOU CAN MAKE THIS IN ONE LARGE CASSEROLE DISH OR INDIVIDUAL  OVEN SAFE BAKING DISHES, LIKE RAMEKINS.  

THIS MAKES SIX 6 OUNCE SERVINGS

NEXT WEEK:   ROASTED BUTTERNUT SQUASH WITH GOAT CHEESE AND PECANS

